A. Grains/Breads

Food Safeiy 'I'ips Recipes Recipe Number Recipes Recipe Number
1. Always wash hands before beginning any food Biscuits Muffins '
preparafion. CUt BISCUILS oo A-9 Banana MUffins .......ccceeeeeeessssiiiivninnnnns A-4
Cut Biscuits Using Master Mix (A-15) ]élueb;/[r‘r)flfMufflnS ................................... 2—3
. . ot N OrN MUffins ...cveveeeverereeeeiereeeeeieeeens -
9 Always wash hands afer hundllng any raw animal (varl.atlo.n) ....... B — A-9b
duct h This is i Drop Biscuits (variation) .........c.cceeeuvenne. A-9a .
producis, SUC. us.eggs. IS IS To preven Pineapple SCONES .....coevvveeveveeveeiieeerennes A-1 Pancakes
cross-contamination. Applesauce Pancakes ........ccccceevecverenenene. A-5
Breads, Quick Oven-Baked Pancakes .........cccccocruriunnee. A-6
3. Heut (1" fOOdS to recommended 1empef01Ufes. Banana Bread Squares e A-13 Pancallzes e : 1 ............. A-12
Banana Bread Squares Using Master Panca es .Usmg Master Mix (A-15)
Mix (A-15) (Variation) .........oo...coovvveen. A-13a (varlatl(?n) ..................... s A-12a
4. Use thermometers to be sure that all hot foods are Mexican-Style Cornbread Squares ... A-10 Three-Grain Pancakes (variation).......... A-6b
held at 140°F Whole Wheat Pancakes (variation) ........ A-6a
Doughnuts .
5. Use oven thermometers fo ensure accuracy of Baked Whole Wheat Doughnuts ............ A7 Pizza Crust ..o A-17
bukmg times and a quullty end-produd. Master Mix for Baked Products.................... A-15 Rice
Not Fried Rice.....cccovevveevreenieiereisreinane A-8
Muffin Squares ]
Blueberry Muffin Squares (variation) .... A-16b Stuffing .
Corn Muffin Squares (variation) ........... A2a Bread Stuffing .......ccceceevevvevvevveierenrenenne A-14
Muffin SQUATES ....oevvvvereereereereereereeeennnes A-11
Muffin Squares Using Master Mix (A-15)
(Variation) ......ceceeeeeeeeeeeenveneeeeeseeeeenes A-11b
Oatmeal Muffin Squares..........cceeveenee.. A-16
Peach Muffin Squares (variation) .......... A-16a
Whole Wheat Muffin Squares
(VAriation) .....ccceeeeveeeveeseeesreeeieeeeens A-11a







Grains/Breads

Grains/Breads A-1

Ingredients

For
Servings

Directions

All-purpose flour ........ceenene...
Brown sugar ........cceeeeeerveeennen.
Baking powder..........ccccuu......
Ground cinnamon..................
Ground ginger ......cccceeveeveennen.
Salt i
Vegetable 0il ......ccovevveerveennnne

................

................

................

................

................

................

................

1. In a mixing bowl, combine flour,

. Add oil and mix on low speed for

brown sugar, baking powder,
cinnamon, ginger, and salt. Using
a mixer paddle at low speed, mix
for 30 seconds.

2 minutes, until mixture resembles
coarse crumbs.

Canned, crushed, unsweetened
pineapple .....ccceeevecreereennne
Reserved pineapple juice
or lowfat milk ......cccevevnnen.

Fresh large eggs .....ccouveunne..
OR
Frozen whole eggs, thawed....

................

................

----------------

................

. Drain pineapple and reserve the

juice. In a bowl, combine crushed
pineapple, reserved pineapple juice
or milk, and eggs. Slowly add to the
dry ingredients and mix at low
speed for 1 minute, until dry
ingredients are moistened. Scrape
the sides of the bowl and mix on
medium speed for 30 seconds.
Dough should be sticky.

25 Servings 50 Servings
Weight Measure Weight Measure
llb4oz....... 1qte... 21b8oz..... 2Qt e,
6 0Z.ccvverenee. 34 cup eeereen. 12 0z............. 1Yz cups .......
..................... 1TbSp.ccceees | ceveveeveveeceeee. |2 Thsp ..........
..................... 34ESD weveeveeiee | cveereeireveeieenes | 1Y/2tSp
..................... Y2 tSP veeveeveee | eeveeceveeceeceen [ 1ESD e,
..................... Y4 tSP cveveeeeee | eveeeeceeceneeen [/2tSP e
..................... 3TbSp.ccveevcs | eeveeeeeeeeeeee. [Vacup 2 Thsp
12 0z............ 14 cups........ 1lb8oz ... 2/ cups .......
..................... 2 CUP wevvecveeee | eeveeeeieieeeeee. (1 CUD e,
..................... 2each...cce. | coeveveveeeeeee. |4 each...........
40Z e, 2 cup ... 8 0Z.creerennen. lcup.......
..................... 3 TSP cevveveen | weverereeveeveneene |Yacup 2 Thsp
..................... 21tSPeeceecieeees | wveveevevveneeeee. |1 Thsp 1 tsp .

................

. Sprinkle 1 Tbsp of sugar on each

lightly greased half-sheet pan
(18"x 13" x 1"). Place two 9-oz balls
of dough on each half-sheet pan.
Shape each ball into a 6" round
about 4" thick. With a sharp knife,
score the top surface of each round
into 5 pie-shaped wedges, cutting
about /4" deep.

(over)



SERVING:

1Y/ slices of bread

1 scone provides the equivalent of

YIELD:

25 servings:
50 servings:

Ingredients 25 Servings 50 Servings For T Directions
Weight Measure Weight Measure Servings

Cinnamon (optional) ......cceceeee | evervecrecrennnnne Y2 tSP eeveeeeee | e TSP e | e, . Combine sugar and cinnamon
(optional) in a small bowl. Sprinkle
1/5 tsp of mixture over each wedge.

Glaze . To Bake:
Conventional Oven

Powdered sugar ........ccooueue.. 40Z i, 23 cup covneenne. 8 0Zuueereennnn. 1Y/3¢ups coveeee | veveveieennen, 350°F, 19 minutes

Lemon JUICe...ccovveevveerveeeeeeere | eeeereeeereeeennnens 2TDSP cevveeeee | e Y4CUD ovveeieee | e, Convection Oven

Grated lemon peel ......cccocevveee | evvevreecieenienne U tSP vevvveeveee | e L 03 o U I 325°F, 15 minutes

. In a small bowl, whisk together

. Cut each round into 5 pie-shaped

Bake until golden brown.

powdered sugar, lemon juice, and
lemon peel until smooth. While
baked rounds are still warm, spread
1 Thsp of glaze over each.

wedges. Each wedge is one scone.

Special Tip:

When portioning the dough, dip your hands (gloved)
into flour to prevent sticking.

Nutrients Per Serving

Calories

Protein

Carbohydrate 34 g

Total Fat

161 | Saturated Fat 3 g |Iron 1.4 mg
3 g | Cholesterol 17 mg |Calcium 48 mg
Vitamin A 8 RE/29 IU | Sodium 91 mg

1.8g | Vitamin C 3mg |Dietary Fiber 1g




Corn Muffins

Grains/Breads Grains/Breads A-2

] 25 Servings 50 Servings For L
Ingredients . Directions
Weight Measure Weight Measure Servings

All-purpose flour ........ccuveuneee. 80Z e 12 cups........ 11b e, 3CUPS crieeeee | e, 1. In a mixing bowl, use the paddle
Yellow cornmeal ......cooceeeveeees | cevveeveeeeieieens o cup cveenee. 6 0Z.ueoerrennne. Teup e | e attachment on low speed to com-
Powdered sugar ........cceeveuee.. 5 0Z e 1cup....... 10 02 2 CUPS cevvveeee | e bine the flour, cornmeal, sugar,
Baking powder .......coceeveevivvene | vevvevereinennens 1TDSP oveieeces | e 2TDSP ceveveeeee | e baking powder, and salt. Mix for
Salt e | e RV 1] o U I 1TDSP eeveeee | e 3 minutes.
Fresh large eggs ..oovvvvvvvveics | eveeeeeeieeenienns leach e | oo 2eaCh.uveees | o 2. Slowly add eggs and mix on low

OR speed for 30 seconds. Scrape the
Frozen whole eggs, thawed.... | cccooevvveerinnnns s cup cveennen. 4 OZueeeeueennnn, Y2 CUDP oveveeee | e, sides of the bowl.

3. Slowly add milk and mix on
Lowfat milk .....coovvvvieiiiiiies | e TCUpaieies | e, 2 CUPS eveveeee | ceeeereeeieens medium speed for 30 seconds,
until smooth.

Vegetable 0il ...cooveveeericvevcenes | e Y4 CUD voveveeee | e Y2 CUDP ovveeeee | e, 4. Add oil and mix on medium speed

for 30 seconds, until blended.
Scrape the sides of the bowl.

5. Using a No. 20 scoop, portion batter
into lightly greased or paper-lined
mulffin tins.

6. To Bake:

Conventional Oven
400°F, 15 minutes
Convection Oven
375°F, 10 minutes
Bake until golden brown.

(over)



SERVING: 1 muffin provides the equivalent of YIELD:
3/4 slice of bread

VOLUME:

Variation:
a. Corn Muffin Squares

25 servings: In Step 5, pour 3 cups (1 1b 12 oz) of batter into a lightly
greased half-sheet pan (18" x 13" x 1"). In Step 6, bake in a 400°F
conventional oven for 12 minutes or in a 375°F convection oven for
12 minutes. Cut pan into 25 pieces (5 x 5).

50 servings: In Step 5, pour 1 gt 2 cups (3 Ib 8 oz) of batter into each
lightly greased sheet pan (18" x 26" x 1"). In Step 6, bake in a 400°F
conventional oven for 12 minutes or in a 375°F convection oven for
12 minutes. Cut pan into 50 pieces (5 x 10).

Nutrients Per Serving

Calories 94 | Saturated Fat 5¢ |Iron .6 mg
Protein 2 g | Cholesterol 10 mg | Calcium 47 mg
Carbohydrate 16 g | Vitamin A 12 RE/49 1U | Sodium 207 mg

Total Fat 2.7 ¢ | Vitamin C 0 mg | Dietary Fiber 0g

25 servings:
50 servings:
25 servings:
50 servings:

11b9 oz
31b2oz
23/4 cups
1 qt 1Y/2 cups



Blueberry Muffins

Grains/Breads Grains/Breads A-3
25 Servi 50 Servi
Ingredients ervings crvings For . Directions
Weight Measure Weight Measure Servings
All-purpose flour ........ccuveuneee. 10 0z ............ 2 CUPS cuveneee l1lbdoz ... 1Qteees | e 1. In a mixing bowl, use the paddle
Whole wheat flour .................. TOZ oo, 13 cups........ 14 0z............. 223 CUPS vveee | e attachment on low speed to com-
SUgar ..o, 80Z e, 1cup...... 11b ... 2 CUPS covevreeree | vvevereereenns bine the flours, sugar, baking
Baking powder .......ocevveveeveee | evveieieiieinens 1Thsp2tsp.. | cooveveeeiieiens 3Thspltsp | cooeooiennne powder, and salt. Mix for 1 minute
Salt .o [ e TSP cveieceeies | e, 285D e | e until blended.
Lowfat milk ...coovvvvvieiiiiiiiee | e 12 CUPS cveeeee | e 3CUPS e | e 2. Slowly add milk, eggs, and oil. Mix
on medium speed for 30 seconds

Fresh large eggs ...ocovvvvevvvicee | evvvveieireinnns 2eaCh covvvves | e, deach s | i until smooth.

OR
Frozen whole eggs, thawed.... |4 oz.............. o cup cveenee. 80Zuueereennn. lcup e | e,
Vegetable 0il ...coovvevveericicvcnies | e 23 CUP wevvvevreee | e 1Y3cups coveeee | veevveeieennen,
Frozen blueberries, thawed ... [6 0z .............. 12 cups........ 12 oz............. 3 CUPS cevvereee | verreereeeeenn 3. Remove bowl from mixer. Using a

OR rubber spatula, gently fold blueber-
Fresh blueberries ................... 80Z e, 1'% cups........ 11b e, 3CUPS i | e, ries into batter.

4. Using a No. 24 scoop, portion batter
into lightly greased or paper-lined
muffin tins.

5. To Bake:

Conventional Oven
425°F, 12 minutes
Convection Oven
375°F, 13 minutes
Bake until golden brown.

(over)



50z

SERVING: 1 muffin provides the equivalent of YIELD: 25 servings: 2 1b
1/4 slices of bread 50 servings: 4 1b 10 oz

: 1qt

: 2qt

VOLUME: 25 servings
50 servings

1Y/ cups (batter)
3 cups (batter)

Nutrients Per Serving

Calories 170 | Saturated Fat 1.1g | Iron 1.0 mg
Protein 3 g | Cholesterol 20 mg | Calcium 79 mg
Carbohydrate 25¢g | Vitamin A 18 RE/64 IU | Sodium 204 mg

Total Fat 6.6 g | Vitamin C 0 mg | Dietary Fiber 1¢




Banana Muffins

Grains/Breads

Grains/Breads A-4

Ingredients

For
Servings

Directions

*Bananas, peeled .........c..c......

. In a mixing bowl, use the paddle

attachment on low speed to mash
bananas for 2 minutes, until no
large chunks remain. Remove
bananas from bowl and set aside.

All-purpose flour ........ccuveuneee.
Nonfat dry milk ........ceeevenenee
Baking powder
SUZAY wevereeeereeeereeeere et eereeenns

. Add flour, dry milk, baking powder,

sugar, and salt to the mixing bowl.
Mix on low speed for 1 minute. Add
bananas to dry ingredients and mix
on low speed for 30 seconds.

Fresh large egg whites ...........
OR
Frozen egg whites, thawed ....

25 Servings 50 Servings

Weight Measure Weight Measure
8 0Z ceeveeceers | e 1ID e | e,
1502 ... 3cups ... l1lbl4doz ... 1qt2cups...
..................... 3 CUP wevvveeeee | eveveeeeieeeieeees |23 CUD e
..................... 2TDSP covveeeeee | ceeeeeeeieeeeeeee |YacUp ...
80Z uuereennnn. 1cup........... 11b e 2 CUDPS ceveerene
..................... TSP e | e (288D e,
..................... 3each..ccee | voeveveveceeee. |6 each...........
4 0Z ueerennn. 12 CUD vveerrns 8 0Zuuuerreunnnen lcup ...
..................... 14 cups 2 Thsp| 23/4 CUPS cevveee | weveieeiieeeniens
..................... 2tSP eeeeeeeeees | eeveeeveeeeeeeeee. |1 Thsp 1 tsp
..................... Yscup 2 ThSP | coveeereerevenene. |Yacup ...

. In a bowl, whisk egg whites, water,

. Slowly add oil and mix on low speed

and vanilla until frothy. Slowly add
to the banana mixture. Mix on low
speed for 15 to 20 seconds, until all
of the dry ingredients are moist-
ened.

for about 30 seconds. Do not
overmix. The batter will be lumpy
when finished.

*See Marketing Guide.

(over)



SERVING: 1 muffin provides the equivalent of YIELD: 25 servings: 2 1b
1 slice of bread 50 servings: 51b 10 oz

1qt

2 qt

13 oz

VOLUME: 25 servings:
50 servings:

1Y/ cups (batter)
22/3 cups (batter)

) 25 Servings 50 Servings For
Ingredients T Directions
Weight Measure Weight Measure Servings
5. Using a No. 20 scoop, portion
batter into lightly greased or
paper-lined muffin tins.
6. To Bake:
Conventional Oven
425°F, 10 to 12 minutes
Convection Oven
350°F, 10 to 12 minutes
Bake until lightly browned.
Nutrients Per Serving Marketing Guide for Selected Items
Calories 138 | Saturated Fat 5¢g [Iron .9 mg For 25- For 50- For __ -
) ) Food as Purchased Serving Serving Serving
Protein 3 g | Cholesterol 0mg |Calcium 82 mg Recipe Recipe Recipe
Carbohydrate 24 g | Vitamin A 9REAB3IU | Sodium 225 mg Bananas ................... 12 0Z ... 11080Z e | oo,
Total Fat 3.5¢g | Vitamin C 1 mg |[Dietary Fiber 1g




Applesauce Pancakes

Grains/Breads

Grains/Breads A-5

] 25 Servings 50 Servings For L
Ingredients . Directions
Weight Measure Weight Measure Servings

Lowfat milk .....coovvvvvviiiiiies | e 192 CUPS ceveeeer | e 22 CUPS eveee | e . In a mixing bowl, use the paddle
attachment on low speed to com-

Fresh large eggs, beaten ........ | .ooevveveerennnns 2each .oocvvcees | e, deach . | oo, bine milk, eggs, oil, and applesauce.

OR Mix for 1 minute until blended.

Frozen whole eggs, thawed.... [4oz.............. 2 cup ... 8 0Z.ceerennen. leup e | e

Vegetable 0l ....cocovvveevvceiciiee | e, Yacup 2 ThSp | coveeeeeeeeeenee 34CUP vovvveeee | e

Canned applesauce.................. 1Ib2oz....... 2 CUPS couveneee 2lbdoz ... | [ IR

All-purpose flour .......cceueneee 150z, 3 cups ........... 1lb 140z ..... lat2cups ... | covvevreenene. . Sift in flour, baking powder, salt,

Baking powder .......ccccvecviecee | eveeeieeieeiene 72 N o] o S [ 2R V1 2 S I sugar, and cinnamon. Using the

Salt e | e, Y o JROR 285D e | s whip attachment on low speed, mix

SUZAT eveeveeveeveerecveeeenieeniens | evreeneesveneenns s cup cveenen. 4 OZueeeeueennn, Y2 CUDP ovveeeee | e, batter for 15 seconds until com-

Ground cINNAMON ...cuveveveeeeee | e L7 £ N KR V2 tSP evieveeee | e, bined. Scrape down the sides of the

. Portion batter with level No. 20

. Cook until surface of pancake is

bowl. Increase speed to medium and
mix for 1 minute.

scoop (3!/3 Thsp) onto griddle,
which has been heated to 375° F. (If
desired, lightly oil griddle surface.)

covered with bubbles and bottom
side is lightly browned, about

2 minutes. Turn and cook until
lightly browned on other side,
about 1 minute.

(over)



1oz

SERVING: 1 piece provides the equivalent of YIELD: 25 servings: 3
1 slice of bread 50 servings: 61b 2 oz

- |

: 3

VOLUME: 25 servings
50 servings

3> cups (batter)
3 cups (batter)

Nutrients Per Serving

Calories 121 | Saturated Fat .7¢ |Iron 1.0 mg
Protein 3 g | Cholesterol 20 mg | Calcium 86 mg
Carbohydrate 19 g | Vitamin A 16 RE/60 IU | Sodium 223 mg
Total Fat 4.0 g | Vitamin C 0 mg | Dietary Fiber 1g




Oven-Baked Pancakes

Grains/Breads Grains/Breads A-6

. 25 Servings 50 Servings For
Ingredients T Directions
Weight Measure Weight Measure Servings
All-purpose flour ........ccuveuneee. 1502............ 3cups ... l1lbl4doz ... lagt2cups ... | oo 1. In a mixing bowl, use the whip
Baking powder......ccceevvvcevvcces | eeveeeeeeieeiene 72 N o] o J R I 2R 01 S I attachment on low speed to com-
SULZAT ceeveeeeeeeeeeeerereeis | e s cup ... 4 0Zueiriennne. Yo CUP veverievee | veveerrrereennen bine all ingredients for 30 seconds.
Salt i | e 2D ceeieeeiis | e, 1Thsp1tsp | eoovoeoennnen. Scrape the sides of the bowl and
mix on medium speed for 1 minute,
Fresh large eggs ...oovvvvvvvevcs | evveereeerreerienne 2each ovvveees | eeeeeeeeiee deach.ees | oo until batter is smooth.
OR

Frozen whole eggs, thawed.... |4 0z .............. Yo CUP weveerene 80Zuuuueennnnn. Tcup e | e,
Vegetable Oil .....ccccceveeevevecees | e, Y4 CUp coveeeeeee | e Y2 CUP veeeeveee | eevveceeeeeenn,
Lowfat milk ....coovvvvieeiiiiiies | e SCUPS covveeeee | e lagt2cups ... | oo

2. Pour 1 qt 1 cup (2 Ib 15 oz) of batter
into each lightly greased half-sheet
pan (18"x 13"x 1").

3. To Bake:

Conventional Oven
450°F, 10 minutes
Convection Oven
400°F, 8 minutes
Bake until golden brown.
4. Cut each pan into 25 pieces (5 x 5).

(over)



9 o0z

SERVING: 1 piece provides the equivalent of YIELD: 25 servings: 2
1 slice of bread 50 servings: 51b 2 oz

|

2

VOLUME: 25 servings:
50 servings:

1 cup (batter)
2 cups (batter)

Special Tip:  For best results, after pouring the batter in the pan, Nutrients Per Serving
spray the top with vegetable oil to obtain a golden
brown color. Calories 110 | Saturated Fat .7¢ |Iron 1.0 mg
Variu 'I'iO“S’ Protein 3 g | Cholesterol 20 mg | Calcium 106 mg
d Carbohydrate 17 g | Vitamin A 26 RE/89 IU | Sodium 324 mg
a. Whole Wheat Pancakes Total Fat  3.1g | Vitamin C 0mg |Dietary Fiber 0g

25 servings: In Step 1, instead of using 15 oz of all-purpose flour,
substitute a mixture of 7 0z (1'/2 cups) of whole wheat flour and 7 oz
(1'/2 cups) all-purpose flour. Continue with Steps 1, 2, 3, and 4 as
directed.

50 servings: In Step 1, instead of using 1 Ib 14 oz of all-purpose flour,
substitute a mixture of 14 oz (3 cups) whole wheat flour and 14 oz

(3 cups) all-purpose flour. Continue with Steps 1, 2, 3, and 4 as
directed.

b. Three-Grain Pancakes

25 servings: In Step 1, in place of all-purpose flour, substitute a mix-
ture of 5 oz (1 cup) buckwheat flour, 5 0z (1 cup) enriched bran flour,
and 5 oz (1 cup) whole wheat flour. Continue with Steps 1, 2, 3, and
4 as directed.

50 servings: In Step 1, in place of all-purpose flour, substitute a mix-
ture of 10 oz (2 cups) buckwheat flour, 10 oz (2 cups) enriched bran
flour, and 10 oz (2 cups) whole wheat flour. Continue with Steps 1, 2, 3,
and 4 as directed.



Baked Whole Wheat Doughnuts

Grains/Breads

Grains/Breads A-7

] 25 Servings 50 Servings For L
Ingredients . Directions
Weight Measure Weight Measure Servings
Fresh large eggs ...oovvvvvvveveee | evvveieeeeenienns N :1o] s IS deach . | oo . In a bowl, whisk eggs until foamy.
OR
Frozen whole eggs, thawed.... |4 oz .............. Yo CUP weveerene 80Zuuuueennnnn. Tcup e | e,
Brown sugar .......ccceceecreecreenen. 6 0Z.eevreerrane 3acup ceveenen. 12 0z............ 12 cups coveeee | veeveeeieennen, . Add brown sugar, honey, yogurt, and
HONEY eveeeeeieeceeececeeieee | e s cup e, 6 0Z.eoereeennne. Y2 CUDP eveeeiee | e oil to eggs and whisk to combine.
Lowfat plain yogurt................. 4 OZ e, o cup cveenee. 80Zuueereeennen. Tcup v | e,
Vegetable 0il ...coovevveeicicvinees | e Y4 CUD voveveeee | e Y2 CUDP evrevieee | cvrerrverreenne
All-purpose flour ........ceenee... 12 0z............ 2Y3 cups........ 1lb8oz ... lat2/scup oo | v . In a bowl, combine flours, baking
Whole wheat flour .................. 5 0Z e 1cup.......... 10 02 2 CUPS eveveeeee | ceeeeieeiens powder, baking soda, cinnamon,
Baking powder......cccvvcvvecveccee | eveeeeeeieeiee P8 7] o T [ 1Thbsp1tsp | wooooeeoeennen. ginger, and cloves. Sift dry ingredi-
Baking s0da .....cccooevvevevvieiene | eeveeeeieniennens TSP ceevevieie | e 285D e | e ents into egg mixture 1 cup at a
Ground cINNAMON ...ccvveevievieree | eevreerrerrenrennens /7% £+ O OO Yo tSP vovvevveee | e time, stirring lightly after each
Ground GiNGer ....coevveveeevevveree | eveevereireinens /2% ¢ » IO OO PR )+ J IR addition until a soft dough is
Ground cloves ......ooeevvvvcevicee | eveeeieeieeeee 70 03 N I L3 03+ T I formed.

. Cover with plastic and refrigerate
for at least 1 hour.

. On a well-floured surface, roll out
dough to a /2" thickness. Cut
doughnuts with a floured doughnut
cutter and place 12 doughnuts on
each well-oiled or paper-lined half-
sheet pan (18" x 13" x 1"). Spray tops
of doughnuts lightly with cooking
spray.

(over)



SERVING: 1 doughnut provides the equivalent of

1Y slices of bread

YIELD:

25 servings:
50 servings:

. 25 Servings 50 Servings For
Ingredients T Directions
Weight Measure Weight Measure Servings
SUZAY weeeveeereeeeeeeeee e eeeeeeens 407 o, o cup aeeenen. 80Z e, Teup oo | e, 6. Combine sugar and cinnamon in a
Ground CINNAMON ....cveveveeveres | e | V2R Y |53 O shaker. Sprinkle tops of doughnuts
evenly with sugar mixture.
7. To Bake:
Conventional Oven
350°F, 6 to 8 minutes
Convection Oven
300°F, 6 to 8 minutes
Bake until lightly browned.
Nutrients Per Serving
Calories 152 | Saturated Fat .6 g |Iron 1.2 mg
Protein 3 g | Cholesterol 20 mg | Calcium 44 mg
Carbohydrate 29 g | Vitamin A 9RE/321U |Sodium 102 mg
Total Fat 3.0 g | Vitamin C 0 mg | Dietary Fiber 1g




Not Fried Rice

Vegetable e Grains/Breads Grains/Breads A-8
Ingredients 25 Servings 50 Servings For T Directions
Weight Measure Weight Measure Servings

White 1ice ..oovvvvvevviceicrieenine 12 02 ... 12 cups 2 Tbsp|11b 8 0z ....... 3Yacups coeee | e . Place rice and water in a steamtable

Water .ooovevvveeieeeeiececieccieeee | cvreerreeereeneene, 3CUPS covveeeee | e, lagt2cups ... | v pan (12" x 20" x 21/2"). Cover with
plastic wrap and foil.

. To Steam:
Compartment Steamer
20 minutes
To Bake:
Conventional Oven
350°F, 25 minutes

Vegetable 01l ....cccoevvvvveeeiciceee | e, /2 N o] o J [ 2R V1 2 S I . Heat oil in a large saute pan. Add
onions and cook over medium heat

*Onions, minced ........coeeeuenn. 407 . 34 cup o 80Zueueueennnn. 192 cups coveeee | eeveeeeiee until tender, about 3 minutes.

OR . Add frozen vegetables to onions and

Dehydrated onion flakes ........ [ .cccooveenennene 2 TDSP evveeeeee | e Y4CUP cveeeveee | eevrecveeeeenen, cook over medium heat until
heated, about 3 minutes.

Frozen mixed vegetables........ 1lb5o0z...... lqgt3/scup.... [21b10o0z ..... 2qt 1'2cups | cooeereeeneenns

Fresh large eggs, beaten ........ | .oovveeveeennnne 6each .cccvcees | cevvevveiiceeens 12 each..cees | v, . Add eggs and soy sauce to veg-

OR etables and cook over low heat,

Frozen whole eggs, thawed.... |12 oz............ 1 cups........ 1Ib8oz ... SCUPS cvveieee | e stirring frequently, until eggs are
set, about 10 minutes.

SOY SAUCE weveeerererecereecesieeis | eeveeeeienienenns Y4 CUP voveveeee | e Yo CUP veverievee | veveerrrereennen . Add vegetable mixture to rice in
steamtable pan and stir to combine.
Be sure to heat to 165°F serving
temperature.

*See Marketing Guide. (over)




SERVING: /3 cup (No. 12 scoop) provides /s cup YIELD: 25 servings:
of vegetable and the equivalent of 50 servings:
1/5 slice of bread

Nutrients Per Serving Marketing Guide for Selected Items
Calories 98 | Saturated Fat .6 g |Iron 1.1 mg For 25- For 50- For ___-

) ] Food as Purchased Serving Serving Serving
Protein 4 g | Cholesterol 58 mg | Calcium 18 mg Recipe Recipe Recipe
Carbohydrate 15g | Vitamin A 135 RE/11751U | Sodium 195 mg ONIONS .voveverererererenns 42 0z .......... 9 0Z cvvveiees | e
Total Fat 2.7 ¢ | Vitamin C 2 mg |Dietary Fiber 2 g




Cut Biscuits

Grains/Breads

Grains/Breads A-9

. 25 Servings 50 Servings For
Ingredients T Directions
Weight Measure Weight Measure Servings

All-purpose flour ........ccuveuneee. 1Ib8oz...... 1qt1'z2cups [31b ... 2qt3cups ... | coveereeeiens . Blend flour, dry milk, baking
Instant nonfat dry milk.......... | coovevieeiieinns ocup 2 Thsp |14 CUPS wovvee | ceveeeeieeeieieee | e powder, and salt in mixer for
Baking powder .......cceveevevceeee | eevvervenieniennnns 3Thsp 1Y/2tSP | cevvvevveerrenenee. Yscup 3ThSp | cevveevenenee. 1 minute on low speed.
Salt i | e 12 tSP weveeeeee | e 1TDSP oo | e
Shortening ........ccceeveevvenenee. 534 0Z e 3scup 2 Thsp 112 0z ......... 13/acups coveee | eeeeeeeeen, . Add shortening and blend into dry
Cold Water ....coceeveeveveecevciciies | e 13/acups 2 THSP| weveveveeeerveennnne 33/acups coeee | e ingredients for 2 minutes on low

. Add water and mix on low speed for

. Turn out onto lightly floured

. Roll or pat out each ball of dough to

. To Bake:

speed. Mixture will be crumbly.

approximately 1 minute to form soft
dough. Scrape bowl as necessary
during mixing.

surface. Knead ball of dough lightly
for 1 minute.

1/2" thickness. Cut with floured 2"
biscuit cutter and place on sheet
pan (18"x 26" x 1") in rows of 10
down and 5 across. For 25 servings,
use 1 half-sheet pan. For 50 serv-
ings, use 1 sheet pan.

Conventional Oven

450°F, 12 to 14 minutes
Convection Oven

400°F, 8 to10 minutes
Bake until lightly browned.

(over)



SERVING: 1 biscuit provides the equivalent of YIELD: 25 servings: 25 (2!/-inch) biscuits
13/s slices of bread 50 servings: 50 (2!/2-inch) biscuits

° ° . .
vu ria .I. ions Nutrients Per Serving

a. DYOp BiSCllitS Calories 161 | Saturated Fat 1.6 g [Iron 1.4 mg
R R R R R REERERRER Protein 3 g | Cholesterol 0mg |Calcium 117 mg
25 servings: Follow Steps 1 and 2. In Step 3, use 2/4 cups 2 Thsp cold

water. Omit Step 4. In Step 5, portion with level No. 16 scoop (/4 cup) Carbohydrate 22 g | Vitamin A ORE/11U |Sodium 312 mg
onto 1 half-sheet pan (18" x 13" x 1") in rows of 5 down and 5 across. Total Fat 6.6 g | Vitamin C 0mg | Dietary Fiber 1g

Continue with Step 6.

50 servings: Follow Steps 1 and 2. In Step 3, use 1 qt 3/s cup cold water.
Omit Step 4. In Step 5, portion with level No. 16 scoop (/4 cup)

onto 1 sheet pan (18" x 26" x 1") in rows of 10 down and 5 across.
Continue with Step 6.

b. Cut Biscuits Using Master Mix (A-15)

25 servings: Omit Steps 1 and 2. Use 1 1b 14 oz (1 qt 2 cups) Master
Mix. Continue with Steps 3 through 6.

50 servings: Omit Steps 1 and 2. Use 3 b 12 oz (3 qt) Master Mix.
Continue with Steps 3 through 6.



Mexican-Style Cornbread Squares

Grains/Breads

Grains/Breads A-10

] 25 Servings 50 Servings For L
Ingredients . Directions
Weight Measure Weight Measure Servings
All-purpose flour ........ccuveunee. 80Z e 131 cups........ 11b e, 3Y2¢ups coeee | e 1. Blend flour, cornmeal or corn grits,
sugar, baking powder, and salt in
Cornmeal ......coeevvvveveeiieennene 80Z v 12 cups........ 11b s 3CUPS i | e mixer for 1 minute on low speed.
OR
(070)'9 s =3 4 1 1T 80Zueerreerrnn 14 cups 2 Tbsp| 1 Ib ............... 23/5 CUPS voveeee | e
1= | G ISR s cup 2 Thsp | 5Ya oz ........... 34CUP vovvveeee | e
Baking powder .......cceeeveveeee | eveervenreniennens 1Thsp 1tsp.. | covoeveieiieniens 2Tbsp2tsp | cevveveeens
Salt i | e ST K] o ST (R 1YV4ESP evivee | e,
Fresh large eggs ...oovvvvvvvevcee | eveeeeeerieenienns 2each coveveees | eeieeeeeeee 3each.es | o 2. Mix eggs, milk, oil, cheese (op-
OR tional), and chili peppers (optional).
Frozen whole eggs, thawed.... |4 0z .............. 2 cup o 80Z.uevreernnne. Teup v | e Add to dry ingredients and blend for
30 seconds on low speed. Beat on
Lowfat milk or reconstituted medium speed only until dry
instant nonfat dry milk ...... | .coooeeveeiiennnne 13/2 cups 2 THSp| wevvevveerveennnns 335 CUPS coveee | e ingredients are moistened, 2 to 3
Vegetable 0l ....coevvevevveciciceee | e, Y4 CUD v | e Y2 CUDP oveeeeee | e minutes, scraping down sides of
Cheddar cheese, shredded bowl. DO NOT OVERMIX. Batter
(optional) ....eeveveveenreeiiienienne 6 0Z.covuennne. 1%/ cups........ 12 0Z.cueenn. 3Y2cupS coeee | e will be lumpy.
Green chili peppers, chopped
(optional) .cceeeeveeeeeeieiiiieee | e s cup e, 4 OZuueeereeennnn, Y2 CUDP eveeeeee | e

(over)



SERVING: 1 piece provides the equivalent of YIELD: 25 servings: 1 quarter-sheet pan
1 slice of bread 50 servings: 1 half-sheet pan

25 Servings 50 Servings For
Weight Measure Weight Measure Servings

Ingredients Directions

3. For 25 servings, pour 2 1b 7 oz
(1 gt 1 cup) batter into a lightly
oiled quarter-sheet pan (9" x 13"
x 1"). For 50 servings, pour
41b 14 oz (2 qt 2 cups) batter into

a lightly oiled half-sheet pan
(18"x 13"x 1").
4. To Bake:

Conventional Oven

400°F, 30 to 35 minutes
Convection Oven

350°F, 20 to 25 minutes
Bake until lightly browned.

5. For 25 servings, cut quarter-sheet
pan 5 x 5 (25 pieces per pan). For
50 servings, cut half-sheet pan
5x 10 (50 pieces per pan).

Nutrients Per Serving

Calories 108 | Saturated Fat S5¢g |Iron .9 mg
Protein 3 g | Cholesterol 13 mg |Calcium 60 mg
Carbohydrate 18 g | Vitamin A 8 RE/371U |Sodium 134 mg
Total Fat 2.8 g | Vitamin C 0 mg | Dietary Fiber 1g




Muffin Squares

Grains/Breads

Grains/Breads A-11

] 25 Servings 50 Servings For L
Ingredients . Directions
Weight Measure Weight Measure Servings
All-purpose flour ........couveuneee. 14 0z............ 3cups2Thbsp [11b12 0z ..... 1qt2Y%acups | oo 1. Blend flour, dry milk, baking
Instant nonfat dry milk.......... | coovevieeiieinns Yscup 2 ThSp | cveeeveeeeeeenee 34CUP vovveeeee | e powder, sugar, and salt for
Baking powder .......cceveevievcene | evvevenrenieinnns P72 N o3 o S I Y4CUD oveveeee | e 5 minutes in mixer on low speed.
SULBAY ceveviciiceceeececcsieeeiee | e o cUp veveenene T OZoeeeuennnn. leup e | e Add raisins (optional).
Salt.eecieieieeeeeeeeeeeeeeee | e TSP cveeeceeies | e, 285D eeveeeees | e
+Raisins, plumped (optional) |4 oz.............. o cup 2 Thsp |8 0z...uuu........ 1Y4 cups .......
Fresh large eggs ...ccovvvvvvvvees | eveveereevennnn, 2eaCh.ccvcices | e, 3 each. | e 2. Combine eggs and water. Add slowly
OR to dry ingredients while mixing on
Frozen whole eggs, thawed.... |[.....ccccovnenie. 2 cup ... 4 0Zcricrennne. leup veveees | e low speed. Mix only until dry
ingredients are moistened, 15 to 20
Water ..ooovvveeieieecececeeeee | e, 14 cups 2 THSp| wevveveveerveennnns 235 CUPS vveee | e seconds, scraping down the sides of
the bowl.
Vegetable 0il .....ccccceveeevevccees | e, Yscup 2 ThSP | cveveeveeererenne. YACUD ceveerreee | e 3. Add oil slowly while mixing on low

speed, approximately 40 seconds.
DO NOT OVERMIX. Batter will be
lumpy.

+To plump raisins, cover them with very hot tap water.
Soak 2 to 5 minutes. DO NOT OVERSOAK. Drain well before using.

(over)



Ingredients

25 Servings

50 Servings

Weight

Measure

Weight

Measure

For
Servings

Directions

. For 25 servings, pour 2 1b 3'/2 oz

(1 gt 1 cup) batter into a lightly
oiled half-steamtable pan (12" x 10"
x 21/2"). For 50 servings, pour

41b 7 0z (2 qt 2 cups) batter into

a lightly oiled steamtable pan
(12"x 20" x 2'/2").

. To Bake:

Conventional Oven

425°F, 25 minutes
Convection Oven

350°F, 15 minutes
Bake until lightly browned.

. For 25 servings, cut half-steamtable

pan 5 x 5 (25 pieces per pan). For

50 servings, cut each steamtable pan
5x 10 (50 pieces per pan).

For muffin pans:

Portion batter into oiled muffin
pans with No. 24 scoop (22/3 Tbsp).
Fill no more than two-thirds full.

. To Bake:

Conventional Oven

400°F, 18 to 20 minutes
Convection Oven

350°F, 12 to 15 minutes
Bake until lightly browned.
To cool, immediately remove muf-
fins from pans and place on cooling
racks.




SERVING: 1 piece provides the equivalent of YIELD: 25 servings: 1 half-steamtable pan
1 slice of bread 50 servings: 1 steamtable pan
VOLUME: 25 servings: 23/1 cups
50 servings: 1 qt 1'/2 cups

- Nutrients Per Servin
Variations: &
. Calories 110 | Saturated Fat .6 Iron 9m

a. Whole Wheat Muffin Squares 8 8
R R R R RS L EEEERER R Protein 2g | Cholesterol 13mg | Calcium 66 mg
25 servings: In Step 1, use 102 oz (2'/4 cups 2 Thbsp) all-purpose flour

and 3'%2 0z (*/s cup 1 Tbhsp) whole wheat flour. Continue with Steps 2 Carbohydrate 17 g | Vitamin A 6 RE/191U |Sodium 193 mg
through 6. Total Fat 3.7¢ | Vitamin C 0 mg | Dietary Fiber 0g

50 servings: In Step 1, use 1 1b 5 0z (1 qt 3/2 cup) all-purpose flour and
7 0z (1Y2 cups 2 Tbhsp) whole wheat flour. Continue with Steps 2
through 6.

b. Muffin Squares using Master Mix (A-15)

-----------------------------------------

25 servings: Omit Step 1. Blend 1 1b 4 oz (1 qt) Master Mix with
4 oz (/2 cup) sugar. Continue with Step 2. Omit Step 3. Continue with
Steps 4 through 6.

50 servings: Omit Step 1. Blend 2 b 7'z 0z (2 qt) Master Mix with
7 oz (1 cup) sugar. Continue with Step 2. Omit Step 3. Continue with
Steps 4 through 6.






Pancakes

Grains/Breads Grains/Breads A-12

] 25 Servings 50 Servings For L
Ingredients . Directions
Weight Measure Weight Measure Servings

All-purpose flour ........ccuveuneee. 1lb.nn.... 3% cups 2 Tbsp|2 Ib ............... 1qt3Yacups | oo 1. Blend flour, baking powder, salt,

Baking powder......ccceevvecveccee | eveeeieeieeiee P72 N o] o J R [ YaCUD coveeeeee | e, dry milk, and sugar in mixer for

Salt i | e 777 o N 1Y2tSP eveees | e 3 minutes on low speed.

Instant nonfat dry milk.......... | .oooervevenennnns o CUD veveveeeee | e Teup e | e

SUZAT eveereereeiecrenieseesieeniees | eveeseeseeneens 2Tbsp 2tsp.. | coeveeveevrerreenens 3 CUDP evreeiees | cvveereeeveennns

Fresh large eggs ..oovvvvvvvcveecs | evveeieeeeeienns deach oeeees | eeieei, 8each.oovees | oo 2. Combine eggs, water, and oil. Add to

OR dry ingredients.

Frozen whole eggs, thawed.... [8 0z.............. 1cupan.... 11D, 2 CUPS cevveeeee | e 3. Blend for 2 minutes on low speed,
scraping down the sides of the bowl.

Water ..ooovvveeecieecececeeeee | e, 2/2cups 2 THSp | covveevveerrerenne. 1qgt1acups | oo Batter will be lumpy. DO NOT
OVERMIX.

Vegetable 0il ....oovveveevicvcvinees | e Yo CUD cveeeeee | e Teup i | e

4. Portion batter with level No. 20
scoop (3'/3 Thsp) onto griddle or
heavy frying pan, which has been
heated to 375°F. (If desired, lightly
oil surface.)

5. Cook until surface of pancakes is
covered with bubbles and bottom
side is lightly browned, approxi-
mately 2 minutes. Turn and cook
until lightly browned on the other
side, approximately 1 minute.

(over)



SERVING: 1 pancake provides the equivalent of YIELD: 25 servings: 25 (4-inch) pancakes
1 slice of bread 50 servings: 50 (4-inch) pancakes

25 Servings 50 Servings For
Weight Measure Weight Measure Servings

Ingredients Directions

6. Serve immediately or reheat in
covered steamtable pans
(12" x 20" x 21/2").
7. To Bake:
Conventional Oven
350°F, 10 to 15 minutes
Convection Oven
300°F, 8 to 10 minutes

vu ¥ iﬂ 'I'io ne Nutrients Per Serving

. . lori 12 dF . I 1.1
a. Pancakes Using Master Mix (A-15) Calories 8 | Saturated Fat Jg fron me

R L R R R SEERE Protein 3 g | Cholesterol 35mg | Calcium 80 mg
25 servings: Omit Step 1. Use 1 1b 6'/2 0z (1 gt /2 cup) Master Mix and

2 Thbsp 2 tsp sugar. In Step 2, omit oil. In Step 3, blend for 3 minutes on Carbohydrate 16 g | Vitamin A 16 RE/52 IU | Sodium 187 mg
medium speed. Continue with Steps 4 through 6.

Total Fat 5.4 ¢ | Vitamin C 0 mg |Dietary Fiber 1¢g

50 servings: Omit Step 1. Use 2 1b 13 0z ( 2 qt 1 cup) Master Mix and
2Y/4 0z (/3 cup) sugar. In Step 2, omit oil. In Step 3, blend for 3 minutes
on medium speed. Continue with Steps 4 through 6.



Banana Bread Squares

Grains/Breads Grains/Breads A-13

] 25 Servings 50 Servings For L
Ingredients . Directions
Weight Measure Weight Measure Servings
All-purpose flour ........ccuveuneee. 14 0z............ 3 cups2Thsp|1lb12o0z ... 1qt2Yacups | .ooreoeenen. 1. Blend flour, sugar, dry milk, baking
R 1= | G 812 0% ... 1Y cups........ 1lbloz.... 22 CUPS coveee | e, powder, baking soda, and salt for
Instant nonfat dry milk.......... | coovevevenrennnns 2N o] o O (R Y4CUD coveveee | e, 1 minute in mixer on low speed.
Baking powder ......coceveevieveee | evvevenenieniens N o o TR (R 2TDSP ceveveeee | e
Baking s0da .....cooeveeveveevviveniees | e I )+ I (RO TSP coveeecieee | e
Salt i | e C3 01 o N I TSP e | e
Fresh large eggs ....oovvvvevvee | vevvvrvereevennnn, 2eaCh.cvvcices | e deach s | v 2. Combine eggs and water. Add eggs,
OR water, and shortening to dry ingre-
Frozen whole eggs, thawed.... |4 o0z.............. 2 cup ... 8 0Z.ceerennen. leup veveees | e dients. Blend for 30 seconds on low
speed. Beat for 1 minute on medium
Water ..ooooveeeiceeecececeeeeee | e, Vo cup 2 ThSp | coveeeeeereeeenee 1Y4cups coveeee | eeeeeeeeene speed, scraping down the sides of
Shortening ......cceveevevvevveviees | evveeervenrenneens Yo CUP weveerene 62 07 ........... Teup e | e the bowl.
*Bananas, mashed.................. 13 0z............ 1Y/2 cups 2 Thsp| 1 1b 10 oz ..... 3Y4CUPS voveere | e 3. Add mashed bananas and nuts
Walnuts, chopped (optional).. | .ccccevvvevrennenee. acup oo, 62 0z ........... 12 cups coveeee | veeeeeeeenene (optional). Blend for 30 seconds on
low speed. Beat for 1 minute on
medium speed. DO NOT
OVERMIX. Batter will be lumpy.
4. For 50 servings, pour 5 1b 10 oz
(2 gt 2 cups) batter into a lightly
greased steamtable pan (12" x 20" x
21/2"). For 25 servings, use 1 half-
steamtable pan (12" x 10" x 21/2").

*See Marketing Guide. (over)



Ingredients

25 Servings

50 Servings

Weight Measure

Weight Measure

For
Servings

Directions

5. To Bake:

Conventional Oven

350°F, 35 to 45 minutes
Convection Oven

300°F, 25 to 35 minutes
Bake until browned.

. Cool. Cut 5 x5 (25 servings) or

5x 10 (50 servings).

For Loaf Pans: Pour 11b 14 oz
(3 cups) batter into each lightly
greased loaf pan (4" x 10" x 4").
For 50 servings, use 3 loaf pans.
To Bake:
Conventional Oven

350°F, 50 to 60 minutes
Convection Oven

300°F, 40 to 50 minutes
Bake until lightly browned.

Remove from pans. Cool completely.
Cut each loaf into 17 slices, approxi-

mately /2" thick.




SERVING: 1 piece provides the equivalent of YIELD: 25 servings: 1 half-steamtable pan
1 slice of bread 50 servings: 1 steamtable pan

V(Iri ﬂ'l'i on: Nutrients Per Serving
°
a Banana Brea d Squares Calories 147 | Saturated Fat 1.1g [Iron .9 mg
Usin g Master Mix ( A-1 5) Protein 2 g | Cholesterol 17mg | Calcium 41 mg
25 servings: Omit Step 1. Blend 1 1b 3% 0z (1 qt) Master Mix with Carbohydrate 25 ¢ | Vitamin A IREBSIU | Sodium 136 mg
8'/2 0z (1Y/4 cups) sugar. In Step 2, omit shortening. Continue with Total Fat 4.3 g | Vitamin C 1 mg |Dietary Fiber 1g
Steps 3 through 6.

50 servings: Omit Step 1. Blend 2 1b 7'/2 0z (2 qt) Master Mix with
11b 1 oz (2!/2 cups) sugar. In Step 2, omit shortening. Continue with

Marketing Guide for Selected Items

Steps 3 through 6. For 25- For 50- For -
Food as Purchased Serving Serving Serving
Recipe Recipe Recipe

Bananas .......ccoue..... 1lb4oz.... 21807 cceeee | e







Bread Stuffing

Grains/Breads

Grains/Breads A-14

Ingredients 25 Servings 50 Servings For T Directions
Weight Measure Weight Measure Servings

Bread cubes, SOft ......ccceveuneee. 21b5%20z ... |1Y/2gal2cups |41b 110z ..... 3gallqt.c.. | oo 1. Combine bread cubes, celery,

*Fresh celery, chopped .......... 80Z e 13/ cups 2 Tbsp |1 1b ............... 3%4 CUPS coveee | et onions, raisins (optional), poultry
seasoning, pepper, garlic powder,

*QOnions, chopped..........c...... 6 0Z.eoerreerenn. 1cup...... 12 02 2 CUPS eveveeee | ceeeereeenienns thyme (optional), and butter or

OR margarine. Mix lightly until well

Dehydrated onions .......ccecceeeee | evrvevrvenveenienne Y4 CUD v | e L1011 S I blended.

+Raisins, plumped (optional) | ....ccccveerreeneenne o cup wveennen. 62 0Z ccu.... Teup e | e

Poultry seasoning.......cccccceeeeee | eveeevecresrennene 128D eeveeees | e, 1TDSP ceevveeeee | e

Black pepper .....ooeeveeveeveeiee | e 3AASP wuveeeeeiee | e, 1Y28SP eviiees | e

Garlic poWder .....cccvveevvevecieee | eveeeecieciennene 128D weeveeees | e, 1TDSP ceevveeeee | et

Flaked thyme (optional)......... | cooeevveeieeneenns TTDOSP eoveieiee | e 2TDSP ceveveveee | e

Butter or margarine, melted.. |51 oz .......... Y3 cUp veerennenn 102 0z ......... 1/5¢cups coveeee | ceevveeveenenne

Chicken broth from soup base | .....ccceceevernenee 192 Qe | e 3qteeiiiees | e, 2. Add chicken broth to bread mixture.

Mix gently to moisten.

3. For 25 servings, spread 6 1b 7 oz
(%/a qt) of stuffing evenly into a
lightly greased steamtable pan
(12" x 20" x 2%2"). For 50 servings,
use 2 steamtable pans.

4. To Bake:

Conventional Oven

350°F, 30 to 40 minutes
Convection Oven

300°F, 20 to 30 minutes
Bake until lightly browned and
internal temperature registers
165°F.

5. Portion with No. 12 scoop (/3 cup).

*See Marketing Guide.

(over)

+To plump raisins, cover them with very hot tap water. Soak 2 to 5 minutes. DO NOT OVERSOAK. Drain well before using.




SERVING: /3 cup (No. 12 scoop) provides the YIELD: 25 servings: 1 steamtable pan
equivalent of 1Y/ slices of bread 50 servings: 2 steamtable pans

Nutrients Per Serving Marketing Guide for Selected Items
Calories 167 | Saturated Fat 34 ¢ |Iron 1.4 mg For 25- For 50- For ___ -

) ) Food as Purchased Serving Serving Serving
Protein 4 g | Cholesterol 13 mg |[Calcium 58 mg Recipe Recipe Recipe
Carbohydrate 23 g | Vitamin A 49 RE/2041U | Sodium 640 mg Celery ..cooveeenennnnnn 10 0Z ..cuneee 1140z | e
Total Fat 6.6 g | Vitamin C 1 mg | Dietary Fiber 1g Mature onions ......... T0Z cvrerrnnn 14 0Z covveeree | e,




Master Mix

Grains/Breads

Grains/Breads A-15

1 Gallon 2 Quarts

3 Gallons

Ingredients For T Directions

Weight Measure Weight Measure Servings
All-purpose flour ........couveuneee. 5Ib4oz..... l1gal3cups.. [10lb8oz ..... 2gal 12 qt .. | oo . Place flour, baking powder, salt,
Baking powder........ccecevuenen. 434 0Z ue.... 3pcup o, 9% 0z ........... 12 cups coveeee | eeveeeeee cream of tartar, and dry milk in
Salt i | e, 2TDSP cevvveieee | e, Y4CUD oveveeee | e mixer. Blend for 3 minutes on low
Cream of tartar .....ceceeeveeveeeces | coveevieseeeneens 1Thsp 12 tSp | wovevveeeeeriinene 3TDSP covevveee | e speed.
Instant nonfat dry milk.......... 6 0Z.cverrenee. 212 cups........ 12 oz............. lagtlcup.. | e
Shortening ........ccceeeveevvenenee. 1Ib5o0z...... 3cups2Thbsp (21b10 o0z ..... 1qt2Yacups | oo . Add shortening to dry ingredients

. Store in tightly covered container,

. Use Master Mix in recipes for:

and mix for 5 minutes on low speed,
or until evenly distributed. Mixture
will be crumbly.

in the refrigerator.
Cut Biscuits (A-9); Muffin Squares

(A-11); Pancakes (A-12); and Banana
Bread Squares (A-13).

(over)



SERVING: See individual recipes that use
Master Mix

Special Tip: A 10-gt mixer may be used to produce 1 gal 2 qt of
Master Mix. A 20-qt mixer may be used to produce
3 gal of Master Mix.

Nutrients Per Cup of Master Mix

Calories 610 | Saturated Fat 6.4 ¢ |Iron 5.3 mg
Protein 13 g | Cholesterol 1 mg | Calcium 445 mg
Carbohydrate 81 g | Vitamin A 0 RE/3IU | Sodium 1226 mg
Total Fat 25.8 g | Vitamin C 0 mg |[Dietary Fiber 3 g

YIELD:

6 quarts:
12 quarts:

71b 6 oz
141b 12 oz



Oatmeal Muffin Squares

Grains/Breads

Grains/Breads A-16

Ingredients

For
Servings

Directions

Rolled 0ats ......coeevveevveeeneens
Hot water ....coovveeeeveeeiieeeienns

................

................

. Place oats in a bowl and pour

hot water over them. Let stand
20 minutes. Do not drain.

All-purpose flour .......cceneeeee
Baking soda .......ccceeveverennenee.
Ground cinnamon..................
Ground nutmeg......................
Salt .o,

................

................

................

................

................

. Combine flour, baking soda,

cinnamon, nutmeg, and salt in a
bowl.

Margarine or butter ...............
Brown sugar ........cceeeeeeveeennnne
SUZAY weeeveeeereeeeeeeeee s
Vanilla ..oeeeeeeeeeieeeececcieeneee

Fresh large egg whites ...........
OR
Frozen egg whites, thawed ....

Lowfat plain yogurt ................
Canned applesauce .................

................

................

................

................

----------------

................

................

................

. In a mixing bowl, using a paddle

. Add the oat mixture and blend.

attachment, beat the margarine and
sugars for 10 minutes. Scrape down
the sides of the bowl. Add the
vanilla, egg whites, yogurt, and
applesauce. Beat for 3 minutes.

Add the flour mixture and blend for
1 minute. Scrape down the sides of
the bowl.

Topping:

Rolled 0ats .......cccevvevvrererrennnne
All-purpose flour .......cceveeeee
Brown sugar .......ccceeeecreenenen.
Margarine or butter ...............

25 Servings 50 Servings
Weight Measure Weight Measure
4 OZ i, lcup2Thbsp |[80z.ueun.... 24 cups .......
..................... 13/ cups s | coeveeveveeeeeee. |32 CUps ...
10 oz ............ 13/s cups........ l1lb4oz ... 32 cups .......
..................... 58 ESD wevveveeiee | cveeeeireieeeenee | 1YatSp e
..................... 58 ESD wevveveeiee | cveeeeireieeeenee | 1YatSp e
..................... 58 ESD wevveveeiee | cveeeeireieeeenee | 1YatSp e
..................... 58 ESD wevveveeiee | cveeeeireieeeenee | 1YatSp e
..................... Yscup 2 Thsp |6 0Z..uueeeveeeneee |3 cup ...
90Z e, lcup2Thbsp [11b2o0z ... 24 cups .......
90Z e, lcup2Thbsp [11b2o0z ... 24 cups .......
..................... 1V4SP eeeeeeee | ceeeevveveeeeees | 2V2tSp
..................... 4each...ce. | ceeveveveeeeeee. |7 each...........
50Z o Y2 cup 1 Thsp |9 oz............... 1 cup 2 Thsp
..................... 2ThSP eeveecveee | evveeveeeeeeeen | YacUp ...
..................... 2 TDSP eeereereee | ceeeecveveseeees |4 CUP e,
..................... 2 CUP wovecveeee | eeveeeeieieeeeee. (1 CUD e,
..................... 2TDSP eveeceeee | eeveevieereeveeeen | YacUp ...
..................... 2TDSP eeveeceeee | evvvevieseeeeeen |YacUp ...
..................... 2ThSP eveeceee | eeveevveeeeeeeen |YacUp ...

................

................

................

................

. Combine topping ingredients and

. For 25 servings, pour 1 qt 2 cups

mix until crumbs are pea-sized.

(3 1Ib 12 oz) of batter into a lightly
greased half-steamtable pan

(12"x 10" x 2'~2") and spread evenly.
Sprinkle %4 cup 2 Thsp of topping
over pan.

(over)



Ingredients

25 Servings

50 Servings

Weight

Measure

Weight

Measure

For
Servings

Directions

For 50 servings, pour 3 qt

(7 1b 7 oz) of batter into a lightly
greased steamtable pan (12" x 20"
x 21/2") and spread evenly. Sprinkle
13/4 cups of topping over pan.

. To Bake:

Conventional Oven
325°F, 45 minutes
Convection Oven
325°F, 35 minutes
Bake until golden brown and muffin
pulls away from sides of pan.

. Cut each half-steamtable pan 5 x 5

(25 portions). Cut each steamtable
pan 5 x 10 (50 portions).

If making individual muffins:
1 gt 2 cups of batter will make
26 muffins. Portion batter into
oiled muffin pans with No. 20 scoop
(31/3 Thsp). Fill no more than two-
thirds full. Sprinkle /> Thsp topping
over each muffin.
To Bake:
Conventional Oven

400°F, 18 to 20 minutes
Convection Oven

350°F, 12 to 15 minutes
Bake until golden brown.
To cool, immediately remove
muffins from pans and place on
cooling racks.




SERVING:

1 square provides the equivalent of
1 slice of bread

Variations
a. Peach Muffin Squares

25 servings: In Step 6, refrigerate batter (already in half-steamtable
pans) for 1 hour prior to adding topping. Then spread 1 1b 9 oz of
canned, sliced peaches (drained) over each pan. (Fruit may be pureed.)
Sprinkle 3/s cup of topping over fruit. Bake as directed.

50 servings: In Step 6, refrigerate batter (already in steamtable pans) for
1 hour prior to adding topping. Then spread 3 1b 2 oz of canned, sliced
peaches (drained) over each pan. (Fruit may be pureed.) Sprinkle

13/s cups of topping over fruit.

b. Blueberry Muffin Squares

25 servings: In Step 6, refrigerate batter (already in half-steamtable
pans) for 1 hour prior to adding topping. Then spread 1 1b 9 oz of frozen
blueberries (thawed and drained) over each pan. (Fruit may be pureed.)
Sprinkle 3/4 cup of topping over fruit. Bake as directed.

50 servings: In Step 6, refrigerate batter (already in steamtable pans) for
1 hour prior to adding topping. Then spread 3 b 2 oz of frozen blueber-
ries (thawed and drained) over each pan. (Fruit may be pureed.) Sprinkle
13/4 cups of topping over fruit. Bake as directed.

YIELD:

25 servings:
50 servings:

VOLUME: 25 servings:

50 servings:

Nutrients Per Serving

Calories 185 | Saturated Fat 9g
Protein 3 g | Cholesterol 0 mg
Carbohydrate 34 g | Vitamin A 46 RE/157 IU
Total Fat 4.2 g | Vitamin C 0 mg

Iron 1.0 mg
Calcium 20 mg
Sodium 147 mg

Dietary Fiber 1g







Pizza Crust

Grains/Breads

Grains/Breads A-17

] 25 Servings 50 Servings For L
Ingredients . Directions
Weight Measure Weight Measure Servings

Active dry yeast ....ccecvvvvvciiee | eereereeeineenene 1 Thsp 135 tSP | vvevvevvevreirinene 3Tbsp 2tsp | weevrvereenenne For best results, have all

Water, warm (110°F) w.cccovvvvvee | v, 2cupS 2 THSP | evvvevveverreinens Tatiacup ... | oo ingredients and utensils at
room temperature.

All-purpose or bread flour...... 1Ib12o0z.... 1qt2%icups [31b8oz..... 3qgttecup oo | e . Dissolve dry yeast in warm water.
Let stand for 4 to 5 minutes.

Vegetable 01l ....ccooevvvvvceiceciee | e, 2Tbhsp 2tsp.. | ceveeeeereenenne LR 101 S I . Place flour in large mixer bowl.

Salt e | e, CI 03+ N I 1YV4tSP evieee | e, Make a well in the center.

SULZAY ceveveerecvceeececeesieeeie | evreeeerrenieeneens 1Thsp Y2 tsp | coveeeeeeeieiniens 2Tbsp 1tsp | ceveeeeennns . Pour in dissolved yeast, oil, salt, and
sugar. Gradually work into the flour

Cornmeal ......cccveeeeveeceeciecieeies | eveeeeciecienene 78111 S IR 2 CUDP evveeiees | cveereecveennes using dough hook on low speed.

Knead for 15 minutes on medium
speed.

. Divide and shape dough into balls

. Lightly oil 5 sheet pans (18" x 26"

. Place 1 dough ball in center of each

. For directions on topping, baking,

2 1b 4 oz each. You will have 1Y/
balls for 25 servings or 2'/ balls for
50 servings. Let rest for 20 minutes.

x 1"). Sprinkle each pan with 1 oz
(3 Thsp) cornmeal.

pan. Flatten dough by rolling or
spreading dough /5" thick to rim of
pans. Keep edges thicker than
center.

and portioning, see Pizza with
Ground Beef Topping (D-23).

(over)



SERVING: 1 portion provides the equivalent of YIELD: 25 servings: 1Yi sheet pans
2 slices of bread 50 servings: 2!/2 sheet pans

Nutrients Per Serving

Calories 137 | Saturated Fat 3¢ [Iron 1.6 mg
Protein 3.6 g | Cholesterol 0 mg | Calcium 6 mg
Carbohydrate 26 g | Vitamin A O0RE/31IU |Sodium 60 mg

Total Fat 1.8 g | Vitamin C 0 mg | Dietary Fiber 1g




